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AMENDMENT NO. 1 SEFTEMIUaL 1990 

TO 

IS 12564:1989 FRIED JACK fUJIT CHIPS - SPECIFICATION 

t Page 1, Table 1, SI No. (lv)J - Substitute 
'Peroxide value, ineq oxygen/kg fat, Max * for 
* Peroxide value , meq oxygen/kg fat ' . 

[ Page 1, Clause 5.1, line 3] - Insert the word 
'and water vapour'after the word 'oxygen*. 

(PADC 21) 



Reprography Unit, BIS, New Delhi, India 



Nutrition Sectional Committee, APDC 37 



FOREWORD 

This Indian Standard was adopted by the Bureau of Indian Standards on 25 January 1989, after 
the draft finalized by the Nutrition Sectional Committee had been approved by the Agricultural 
and Food Products Division Council. 

Deep-fried snack foods are very popular in India for reasons of taste and nutritional value. 
Success in deep-fat frying of snack foods depends upon several factors, such as : (a) the Use of 
proper raw material of optimum maturity or quality, (b) correct method of preparation, (c) use of 
suitable equipment, (d) selection of appropriate fat or oil as frying medium, (e) optimum 
time and temperature of frying, (f) efficient packaging, and (g) proper storage. Though consump* 
tion of these products is at present very high, there is no systematic quality control. Formulation 
of national standards would assist in the manufacture and sale of standardized, nutritious, safer 
and more hygienically processed products. 

Fried jack fruit chips are prepared by peeling and slicing fully matured but unripe jack fruits. The 
fruit is cut; rind, seed, etc, are removed and the bulbs are cut into strips and deep-fat fried in a 
suitable edible oil or fat or combinations thereof, held at a proper temperature and time of frying 
till the fried product becomes crisp. Strips of 1 cm width and 2 mm thickness are optimum for 
preparing good quality chips. Salt and seasonings are added after frying. 

When coconut oil is used for frying, antioxidants are not found useful. However, when ground- 
nut or other unsaturated oils are used, permitted antioxidants in the frying medium are sufficient 
to give protection to the chips. 

In the preparation of this standard, due consideration has been given to the relevant Rules 
prescribed by the Government of India, under the Prevention of Food Adulteration Acty 1954 and 
Standards of Weights and Measures {Packaged Commodities ) Rules^ 1977. The standard is 
however, subject to the restrictions imposed under these, wherever applicable. 

For the purpose of deciding whether a particular requirement of this standard is complied with, the 
final value, observed or calculated, expressing the result of a test of analysis, shall be rounded off 
in accordance with IS 2 : 1960 *Rules for rounding off numerical values ( revised )\ The number 
of significant places retained in the rounded off value should be the same as that of the specified 
value in this standard. 
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1 SCOPE 

This standard prescribes the requirements and 
methods of sampling and test for fried jack fruit 
chips. 

2 REFERENCES 

The standards listed in Annex A are necessary 
adjuncts to this standard. 

3 INGREDIENTS 

3.1 Essential Ingredients 

The following raw materials shall be used in the 
manufacture of fried jack fruit chips: 

a) Jack fruit — fully mature, unripe; 

b) Edible oil or fat — Refined oils, 
edible hydrogenated vegetable oil {see 
IS 10633 : 1986 ) or GHEE, singly or in 
combination and containing permitted 
antioxidants; and 

c) Salt — conforming to IS 253 : 1985 or 
IS 7224 : 1973. 

3.2 Optional Ingredients 

In addition to the essential ingredients specified 
in 3.1, the following optional ingredients may be 
added: 

a) Spices— Spices shall be clean, freshly 
ground like chilli, pepper or others, or 
combinations thereof; free from infection, 
infestation, foreign matter and undesirable 
odour or taste; and conforming to the 
relevant Indian Standards. 

b) Permitted flavourings 

c) Citric acldltartarlc acid (see IS 9504: 
1980 ). 

4 REQUIREMENTS 

4.1 Description 

4.1.1 The fried jack fruit chips shall have an 
attractive yellow to golden yellow colour, crisp 
texture, pleasant taste and odour. Salt and other 
seasoning shall be added to taste. The chips 
shall have a uniform surface, free from blisters, 
excessive brown pigmentation and wet centres. 
The chips shall not be excessivelv greasy and 
shall be free from rancidity and other objection- 
able odour and taste. 

4.1.2 The material shall be free from insects, 
insect residues, rodent hair and excreta, and 
fungal infestation* 

4.2 Frying 

The frying medium shall be regularly replaced 
with fresh batches of oil or fat or combination 



thereof to conform to good manufacturing 
practices. Temperature of the frying medium 
shall not exceed the smoke point, 

4.3 Hygienic Conditions 

The fried jack fruit chips shall be manufactured, 
packed and stored under hygienic conditions 
( see IS 2491 : 1972 ). 

4.4 The fried jack fruit chips shall also conform 
to the requirements given in Table 1. 

Table 1 Reqairements for Fried Jack Fruit 
Chips 



SI No. Characteristic Require- 


Method of Test, 


ment 


Refto 


i) Moisture, percent 50 


Annex B of 


by mass. Max 


IS 12569 : I989 


ii) Fat ( on dry basis ), 15-35 


Annex D of 


percent by mass 


IS 12569 : 1989 


iti) Acid value of 10 


Annex E of 


extracted fat. Max 


IS 12569 : 1989 


iv) Peroxide value, meq 10 


Clause 22 of 


oxygen /kg fat 


IS 3508 : 1966 


5 PACKING AND MARKING 




5.1 Packing 





The fried jack fruit chips shall be packed in 
flexible thermoplastic films of multi-layer or 
mono-layer construction, or their laminates with 
paper and/or aluminium foil so as to provide a 
high resistance to the passage of oxygen and to 
produce an effective heat seal. The sealing shall 
be done hermetically with or without nitrogen 
flushing to retain the contents in a fresh 
condition, 

5.2 Marking 

The following particulars shall be marked or 
labelled on each container: 

a) Name of the material and trade-mark, if 
any; 

b) Name and address of the manufacturer; 

c) Batch or code number; 

d) Net mass in grams or kilograms; 

e) Date of manufacture; 

f) List of ingredients; 

g) The words *Best before * ( the date to 

be given by the manufacturer ); and 

h) Any other details required under the 
Standards of Weights and Measures 
( Packaged Commodities ) Rules^ 1977, 

6 SAMPLING 

Representative samples of the material shall be 
drawn and conformity of the material to the 
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requirements of the specification shall be deter- 
mined according to the procedure given in 
Annex B. 

7 TESTS 

7.1 Tests shall be carried out as prescribed in 
Table 1. 



7.2 Qaality of Reagents 

Unless specified otherwise, pure chemicals and 
distilled water ( see IS 1070 : 1977 ) shall be 
employed in tests. 

NOTE — 'Pure chemicals' shall mean chemicals that 
do not contain impurities which affect the results of 
tests or analysis. 



IS No. 
253 : 1985 

1070 : 1977 
2491 : 1972 
3508 : 1966 



ANNEX A 

( Clause 2 ) 

LIST OF REFERRED INDIAN STANDARDS 



Tttle 



Specification for 
( third revision ) 

Specification for 
general laboratory 
revision ) 



common salt 



IS No. 

4706 ( Part 2 ) 
: 1978 



water for 
use ( second 



4905 
7224 



1968 
1985 



Code for hygienic conditions 
for food processing units iJirst 
revision ) 



9504 : 1980 
10633 : 1983 



Methods for sampling and 
for GHEE ( butterfat ) 
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Title 



Methods of test for edible 
starches and starch products: 
Part 2 Chemical methods (first 
revision ) 

Methods for random sampling 
Specification for iodized salt 
(first revision ) 

Specification for L ( + ) — 
tartaric acid, food grade 
Specification for vanaspaii (first 
revision ) 

Potato French fries— Specifica 
tion 



ANNEX B 

( Clause 6 ) 

SAMPLING OF FRIED JACK FRUIT CHIPS 



B-1 GENERAL REQUIREMENTS 

B-1.1 In drawing, storing, preparing and handl- 
ing test samples the following precautions and 
directions shall be observed. 
B-l«l.l The samples shall be taken in protected 
place not exposed to damp air, dust or soot. 
B-LL2 The sampling instruments shall be clean 
and dry. 

B-1*L3 The samples shall be placed in clean and 
dry containers. 

B-LL4 The sample containers shall be of such 
a size that they are almost completely filled by 
the sample. 

B-1.L5 The samples, the material being sam- 
pled, the sampling instruments and the sample 
containers shall be protected from adventitious 
contamination. 

B-1.1.6 Each sample container shall be sealed 
with a stopper or a suitable closure after filling 
in such a way that it is not possible to open and 
re-seal it without detection. The sample container 
shall be marked with full details of sampling, 



such as name of the material, name of the 
manufacturer, type of package and other impor- 
tant particulars of the consignment. 

B.2 SCALE OF SAMPLING 

B-2.1 Lot 

All the packages in a single consignment of the 
same type, manufactured under relatively 
uniform conditions of production and having 
similar composition shall constitute a lot. 

B-2.2 Samples shall be tested from each lot 
separately for ascertaining the conformity of a 
lot to the requirements of this specification. 

B-2.3 The number of packages to be selected 
from a lot shall depend on the size of the 
package as well as the size of the lot and shall 
be according to Table 2. 

B-2.3.1 These packages shall be selected from 
the lot at random. In order to ensure the ran- 
domness of selection, procedures given in 
IS 4905 : 1968 may be followed. 
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Table 2 Nomber of Packages to be Selected 
for Sampling 

( Clause B-2.3 ) 



For Package! 


For Packages of 


For Packages of 


Below 500 g 


500 g to 1 kg 


More than 1 kg 




» r" ■^- 




» / ^ » 


Number Sample 


Number S 


Sample 


Number Sample 


of Pae&- Size 


of Pack- 


Size 


of Pack- Size 


ages in 


ages in 




ages in 


the Lot 


the Lot 




the Lot 


Up to 100 8 


Up to 50 


3 


Up to 50 2 


101 to 300 13 


51 to 100 


5 


51 to 100 3 


301 to 500 20 


lOt to 300 


8 


101 to 300 5 


501 to 1 000 32 


301 to 500 


13 


301 and 8 


1 001 and 50 


501 and 


20 


above 


above 


above 







B-3 TEST SAMPLES AND REFEREE 
SAMPLES 

B-3.1 Draw small portions of the material with 
suitable sampling instrument from different 
parts of each selected package. The total 
quantity of material drawn from each package 
shall be sufficient to make triplicate determina- 
tions for all characteristics given in the 
specification. 



B-3.2 Mix thoroughly all portions of the 
material drawn from each selected package. 
Out of this mixture, a small but approximately 
equal quantity of material shall be taken and 
mixed thoroughly so as to form a composite 
sample sufficient to make triplicate determina- 
tions for all the characteristics given in this 
specification. The composite sample so prepared 
shall be divided into three equal parts, one for 
the purchaser, another for the supplier and the 
third for the referee. These parts shall be imme- 
diately transferred to clean and dry containers 
which are then sealed airtight and labelled with 
all the particulars given in B-1.1.6. 

B-3.2.1 The referee sample shall bear the seals 
of the purchaser and the supplier so as to be 
used in the case of a dispute between the two. 

B-4 NUMBER 0£ TESTS AND CRITERIA 
FOR CONFORMITY 

B-4.1 All the characteristics given in this speci- 
fication shall be tested on the composite sample. 

B-4.2 The lot shall be decided as conforming 
to the requirements of this specification if all 
the test results on the composite sample meet 
the corresponding specification requirements. 
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Standard Mark 

The use of the Standard Mark is governed by the provisions of the Bureau of Indian 
Standards Act^ 1986 and the Rules and Regulations made thereunder. The Standard Mark on 
products covered by an Indian Standard conveys the assurance that they have been produced 
to comply with the requirements of that standard under a well defined system of inspection, 
testing and quality control which is devised and supervised by BIS and operated by the pro- 
ducer. Standard marked products are also continuously checked by BIS for conformity to 
that standard as a further safeguard. Details of conditions under which a licence for the use 
of the Standard Mark may be granted to manufacturers or producers may be obtained from 
the Bureau of Indian Standards. 



Bnreao of Indian Standards 

BIS is a statutory institution established under the Bureau of Indian Standards Act, 1986 to 
promote harmonious development of the activities of standardization, marking and quality 
certification of goods and attending to connected matters in the country. 

Copyright 

BIS has the copyright of all its publications. No part of these publications may be reproduced in 
any form without the prior permission in writing of BIS. This does not preclude the free use, in 
the course of implementing the standard, of necessary details, such as symbols and sizes, type or 
grade designations. Enquiries relating to copyright be addressed to the Director ( Publications ), BIS. 

Revision of Indian Standards 

Indian Standards are reviewed periodically and revised, when necessary and amendments, if any, 
are issfuedfrom time to time. Users of Indian Standards should ascertain that they are in possession 
of the latest amendments or edition. Comments on this Indian Standard may be sent to BIS 
giving the Vollowing reference: 
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